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THE FAMILY DORCAS.

THE FAMILY DORCAS
AND WHAT SHE DOES

f She's the Up-to-Date Young Lady Who Delights in Doing the Family
Sewing and Seeing to It That Her Mother and Sisters Are Ar- .<

rayed as the Lilies of the Field.The Utensils She Employs
Are Frequently Unique-.Her Workshop Is a Model

in Every Respect, and an Incentive to Work.

By ANNA S. RICIIAHDSON, Specialist on Woman's Topics.

t
?? return of tho girl, feminine

in the guise ?? G Ulis family
JDorca» 1s a physical exprcssioa
of the mental tide Which has
set in for the garmont stamped

"made for you.'* The ready-mad« gar-r
ment is no longer In vogue, hence the re-

-vivai of Miss Dorcas in all her former
charm.
Tho family Dorcas has discovered that

the secret of tailored effects lies in the
finish. She selects a rellablo pattern,
fits tlio dress carefully and has the stitch-,
ing and pressing done by the tailor on
the next block. But the blouse more
than any one article of femlnlno dress le
responsible for the Important position in
tho family now occupied by Miss DorCíás.
The. ready-to-wear blouse at a reasona¬
ble ligure is not satisfying to the Ameri¬
can girl's love of daintiness. '.Many a

young business woman has stopped in
front of a shop window and gazed long¬
ingly, almost tearfully, at a twenty-five
dollar-blouse, In the realization that if
she only had the time-she could do hand
work fully as fine herself. In fact, not
only would "her hand-work be as dainty
and artistic, but tho seams of the blouse
would be better sown and the small final
touches, such as hooks and eyes and
catches, would be more secure.
Tho girl who Is bright, naturally artis¬

tic in designing and making color com¬

binations' and who has also a natural
bent for sowing, will really do well if
she takes in her family tho position of
general dressmaker. One young jvoman.
has made a bnrgnln with her two sisters,
who work dojwn-town, eine! .with her
mother, who Is actively engaged In club
and social duties. She has taken entire

''Oliargli of the family sewing.for, a con¬

sideration.and she goes at it in as busi¬
ness-like a fashion as any modiste who
swings to tlio breeze her sign "Robes et
Manteaux." She designs, ¦· buys and
makps every gown worn by tho womfai
of her fnmlly. and she makes Just, as

good an income as either of her business¬
like .'sisters and has easior hours. At
first this happy condition did not prevail,
because sho.did not understand how to
manage her work. She allowed herself
to become norvous ,and'for many weeks
her hours were too long. Sho sat up_
Into at .night to. finish oft bits of work'
that could very well wait another day,
and sho acepilred a case ot indigestion^
Now she sews systematically and regu¬

larly. As a rule sho goes down town
twice a week, nnd 1s at tho shops when
the doors open. During what Is known
as her rush season she has a girl to help
her with the stitching and finishing. So
well has she systematized hor work thut

j she Is nblp to attend »m occasional after¬
noon function or ; concert oven In the
busiest season. Her sowing room Is on

'the.top floor of their.old-fashioned houso,
and a skylight -which cost fifty dollars
was the father's gift to tho enterprise,
which, man-Uke, he heartily approved.
The bare floor 1s oiled and tho wall is
covered with a soft green paper restful
to the eye«. .¡ In winter she has a thick
Jute rug on the floor, but In summer
she prefers no covering at nil.
The most important article of furniture

In this room Is a discarded bookcase of
the old-fashioned sort,, with gliisn ~#m>rs,
Arranged on Its shelves aro dressmaking
supplies, linings of nil sorts, bindings,
foathorbone and the. different trillos that
go to make up a well-Ordered eiressr
maker's »took of supplies, Qn tho top
shelf, in compact rolls, are kept píeseos of
the gowns made up, so that if repairs
Hro neodod sho can easily lay her. hands
on a scrap of the goods. In the two
drawers on which the ghisa bookcase
stands are kePt button boxes, threads
of all kinds, hooks and eyes and other
small artioles. ·

Another useful article of furniture for
tho family Dorons is a circular coat and
suit rack wTth projecting arms, such as

cap he seen in any suit department In
a big store. From this she hangs indl·
vidual coat racks, carrying dresses under
way or, gowns laid'up for repair- It is
rath01' high, ! preventing tho gowns from
dragging and gathering dust, TO further
protect them she has a balloon-shapnd
cloth pf unbleached musila which fita

over them, stand and'all, at'night This
does away with the practice of laying a

half-finished garment in mussy condition
on a table or bed;
À device which economizes strength and

nervous force Is a dropVleaf; attached to
the back of her sewing machine. This
leaf can be raised when she has a large,
heavy" piece of stitching to do, and saves
her the effort of supporting as well as

guiding the goode. Every home dress¬
maker knows thoV strength" required to
hold'a heavy 'dress skirt in place during
the stitching process.
Another' attachment for the machine

which Is comforting In hot weather ·. is
à small fan designed after the fashion of
electric fans. It ls: operated by the
mechanism of the machine, and as tho
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PICNÍC LUNCHEONS.

In the^days'when'we. went gypsying
A long time, ago,

¡The lads and lassies In their best
Were dressed from top to toe,.Rans-

ford. '-'¦"".
I,

Cold Lamb, sliced thin. Ham Sandwiches.
Pried Chicken. Bread and Butter..

Apple Turnovers. Almond Maccaroons.
Small .Pickles. Salted Almonds.

Appòllinaris Lemonade. Ginger Ale,
Fruits.

11.
Eggs Stuffed with Deviled Ham.

Sardines.
Cold Tongue Sliced. Lettuce Salad.

Currant Jelly. Cottage Cheese,
Peach Short .Cake, Claret Punch.

CAMP DINNERS.
"Under the yaller pines I house,
When sunshine makes 'em- all sweet-1
'' scented,

An' hear· among their, furry, boughs
The baskln' west wind purr contented."

LOWELL.

I.
Planked Fish. i&qulzzled Bacon.

Roasted Potatoes.
Baked Beans. Tomato Kotchup.

Flapjacks,· Maple Syrup.
il. ,

Brunswick Stew,
Pan Fish Fried. Chow Chow..

Baking Powder· Blsoult.
Stewed. Figs. Cheese, Crackers,

Coffee.

CANNED PEACHES.
¡Potro tho (fruit wilt h a «liver fcfiire

and in small quantities, na it quickly
discolors from exposure to the air. it
is'a. good plan· to drop the pieces in
ice-cold water until the last piece is
pared. Drain thoroughly before add¬
ing to the syrup, It Is always best to do
up a email quantity of fruit at a, time,
to insure perfection In the result» .It will
amply repay for the extra.time It takes.
Two working together will make the
tusk nn easy one, one paring while tho
other cooks and pours the fruit and sy¬
rup Into the cans,· The peach-pit.seeds
should be blanched and added to the sy¬
rup, as they serve to enrloh it with
their flavor. Poaches require very little
cooking. Make a syrup, allowing one cup
of sugar to one cup of water. Let boil
a.fqw, minutes with the seed.,, then put
into it as nmiiy-anolvetì. peaches aá will
till a Jar. Sot the preserving kettle back
pn the stove whore It will merely sim¬
mer, and let t.ho fruit cook. until you
can pierce it. with a straw, but not ten¬
der epough. to break.9 Remove each piece
separately' with, a. skimmer, fill the hoi-
luws w|th one òf the peach seeds, fill the
can with· the' jtr-u.it and pour,over.it the
boiling syrup. Slip in carefully a, silver
knife to allow all the ah« bubbles to es¬

cape, fill to overflowing, and »crew on,

wheel revolves so does the fan, sending
graftal breezes toward tho sewer.
Every woman who has knelt on the

floor to out out garments, or struggled to

koep her pattern straight on tho soft
foundation of a bed, will appreciate tho
cutting table which this family Dorcas
has mado for « trillo over a dollar, It
Is merely a pair of broad, planed boards
riveted togethor and set firmly on a pair
of supporters or horses, such as paper-
hangers use. Llko the paperhangir's
table, it is built rather high, so thn-t Miss
Dorcas does not stoop to the Injury of
her figure and her health when »he la
cutting a garment. ^

A cutting or basting table of smaller
dimensions, which she uses when seated,
was tho gift ot her two sisters last
Christmas. Instead of tho ordinary fold¬
ing sowing table with, folding logs, this
pictty mahogany rests on »? braes stand
and turns up nnd down when not In use
like the Inlaid card tables. It Is a good
imitation of mahogany nnd has the yard
measure marked oft? on It.
An adjustable skirt form for draping

and hanging skirts, and a bust form for
draping blouses, arranging trimmings,
etc., are other essential features of hcr_
oueilpment.
Miss Dorcas has brought to bear on

her work a degree of Intelligence which
makes It pleasant nnd easy. She never
falls to visit tho notion counters regularly
and to keep In touch with all the Inno¬
vations which simplify the dressmaker's
work. She keeps In stock petticoat yokes
-which fit the various women in her
family. These have three buttons and
buttonholes in the back and are fully as

good ns anything-which can bo.made at
home. Vor wash shlrt-walyts she buys
tho regulation neck bands, kept In stock
by haberdashers for men's bhirts.
This particular Dorcas took a course

of lessons In cutting and fitting, for which
her father paid, saying that she had as
much right to a training for this work as
her sister, who is a stenographer, had to
'her couree at a business college. Many
girls are "born dressmakers" arid succeed
without a' course of training, but the
latter gives a sense of security.
Her sewing room is a pleasure as well

ls a business oflice. Flowers bloom at
the windows. A few attractive prints are
on the wall. An easy couch on one side
of the room, which, when raised,,.shows
a deep cavity for holding materials. It-
Is supplemented by several comfortable
chairs for Miss Dorcas's friends have
learned to.drop in for. a social chat and
do not expect their busy. hostess to stop
her work because of their coming. Pew
parents could withstand the pleadings of:
» Dorcas for such a room as this.
S^ich a room Is a rare incentive tp work,

and many a girl who struggles almost
tearfully with the family, sewing In nar¬
row quarters called sewing rooms would
do better work and do.lt gladly and cheer¬
fully In harmonious surroundings.

FLOWER DINNERS A FAD.
Flower dinners are quite the fad this

summer. The rose is tho. queen Just now,
and with tho rose is a revival of Madame
Pompadour styles, and her fair face
adorns name cards for rose dinners.- One
such dinner took place at a country'home
where the host prides himself ori his rose
garden. The table was on a dais covered
with Oriental rugs placed In the. center
of the rose garden. Overhead a tent of
rose-colored cloth kept off the evening
ilews and the night moths. Rose-colored
lights sparkled overhead, and an-orchestra
bidden in a. corner played a programme ot
"flower" music, beginning with "The
Flower Song" and ending, with-"The "Last
Ttose of Summer." The round table was
a Solid bed of. rose leaves and foliage.
In the center stood a tall sheath of the long
siero .roses, which were the host's pride.
At -etích plate was a vase of rose-colored
Venetian 'or Bohemian glass, with rose«
.buds. The name cards bore the miniature
of Madam« Pompadour. The rose was
«much In evidence In the menu. The cherry
soup was served Iff cups decorated with
the toso, and all. the china bore this floral
design. The lobster was served In paper,
rose cases, and the spring lamb roast was
borne In surrounded by a wreath ot potato
roses. Rose punch, rose 'wine bonbons in
this shape, cakes decorated with this de¬
sign in sugar, and rose flavored ice cream
w,th rose syrup, made the féost a rosy
one. ¦'·.''¦'·· ...

the tops, tightening them more as the
fruit cools.

GINGEÏTCAKES.
Something quite out of tho ordinary

will be found In this recipe. Put one
large cup of light brown sugar and one
r,uart of the best molasses in a sauce-pan,
and set over the fire to cook twenty
minutes, taking great care that they do
not burn. At the -end of this time stir
into the molasses one pound of fresh
butter, ono pint oí the best preserved
ginger,, and one teacup of· the syrup
from, tho ginger Jar, Sift Into a bowl
three quarts of flour, and Into this one
tablespoon ful of ground and sifted ginger.
Make a sort of well in" the sifted flour,
and. pour the contents of the saucepan
into It. When sufficiently cool to handle,
work It up Into a' pliable dough, and roll
out on tho board. Make Into á rather
thin sheet, cut Into round cakes,, and bake
Ina modoratcly quick oven till crisp and
¦brown; Use only enough flour to hold
the dough together nicely, or th« cakes
will be tough. If handled Just right these«
cakes are excellent,

PEACH SHORTCAKE.
Sift four level toaspoonfuls: of baking-

powder with, two cups of flour and half
a teaspoonful of sa^lt «Mix In a.fourth
a cup of butter and a tablespooñful of
sugar. Add milk sufficient to make a
biscuit dough, roll out In two layers,
and bake In one pan, with flecks of
butter between, When done, remove,
nr.«d butter the under cruet well.
Spread with peñones that have been par¬
ea and'out In sections. Sprinkle with
sugar, and place on the upper crust. But¬
ter- this, and cover with peaches. Ar¬
rengo halved peaches around edge of
shortcake, and fill in eaeh little hollow
with a pyramid of whipped oroam, sweet¬
ened and. flavored with a little almond
extract. Cover the top with the cream
also,.iBoston Cooking School,

HOW TO COOK DUCK.
Young housekeepers, who have had

little experience in cooking' game, may
bo glad of a few simple suggestione in
preparing wild duck for the table:

If. thé duck are plump and young, they
will bo much the nicer roasted.
By no means skin them, as do so many,

as by that method the best part of the
.bird is lost. ¦ ·'¦¦',·'

It Is by. np means an ¿asy task to singe
them In the ordinary way, «o that,all
down be removed.
? simple way is to rub them all over

with alcohol, and then Uold them over
a tiny blase· In a tow «moments the
fuzz ha. burned off, and tho rest can
he removed by rubbing with an old,
Clean towel. ;
Wash thoroughly with soda wator in¬

side, It is even thought host by many
old 'housekeepers to boll a ¡duck in
soda wator for ten minutes before stuffing,

then rinse with clear wator, and wlpo
dry.
Onion' dressing is usunlly liked tri

stuffing duck; but, where It is not used,
a small piece of fat salt pork Is chopped
fine and added. This lost is thought to
remove thb strong taste from wild duok,
Roast In a covered roasting pan, as

you would roast beet or lamb, basting
frequently. If young and tender, an
hour or an hour and à half will bo sufn-
clent.
If thoy are to bo fried, cut them tip

ae you would a chicken. Let cook in
warm wator fo*r a few moments, to draw
out tho blood; Then cook In soda water
for ten minutes. Wash In clear .water,
and return to tho kettle, and cook In
plenty of clear boiling water until two-
thirds done. Drain off tho water and
wipe, then fry slowly In plenty of hot
butter until tender and crisp.
Make a gravy by pouring into the

spider In which they were cooked one-
half a pint of cream, and letting It como

to a boll. Pour, this over tho birds,
Always servo cilrrant Jolly with duck.
It ?? a good thing to plan a simple

rather than a hearty meal In connection
with duck.
Lettuce,- served with lemon lulce or

a salad dressing, mashed or escallopcd
potatoes, pickles, bread nnd butter, and,
for. dessert, sliced oranges, a pineapple
¿fluii, or lemon sherbet, are aufflcienf;
and.the·dinner' will leave a much bettor
impression than a more elaborate one.
; If a soup be eleelred, let It bo; of to¬
mato or some other simple kind..Carrie
May Asbton, in .Boston Cooking School.'

CULM*ARY SUGGESTIONS.
The housekeeper .on .the farm will And

It economy to buy. a large piece of cheese'
at a time, brushing It over with a thin
.film of fresh butter to keep the'cut parts
soft apd fresh,, then wrapping it in oiled
paper. ,

The mixing pan can be quickly cleaned IÍ-
a little boiling water Is poured into it for'
a few minute».and a close cover put over.:
an inverted'pan will answer. The steam-
softens the dried dough so It will readily
wash oft., '

.Red raspberries, blueberries and black¬
berries are best canned with sugar, but no
water. Well-cooked rhubarb in the pro¬
portion of one-fourth to three-fourths
fruit will increase the quantity and not.
affect the quality:
An appetizing picnic dainty is made with

hard-boiled eggs and sardines. Remove
the yolks and mash with the fish to form
a smooth paste,' adding a little lemon.
Juice and salt. Fill "each half of the white
with the mixture,, put together and. serve
on lettuce or cress.
It is said if four or five large clean mar¬

bles .are dropped "Into the kettle where
fruit Is cooking there will be no.burning
on the bottom of.the'dish, since the mar¬
bles aro kept In motion by the -boiling.
This simple device is worth trying with
Jam or cat-Hip.

WHAT LOVE IS.
Love Is not all the valley and the rose;
Lqvo Is the-'Alpine peak, that lone' and

cold,
Rests uncomplaining In the steady hold

Of Honor's stainless and eternal snows.

Across renunciation's' height there glows
That light of stars that bring all Heav¬

en near; -

Who strives to. this hath'nothing more
..'"to fear.

Love is not all the valley and the-rose.

RENEWAL.
If one should hold a flower all dew-and

scent,
The perfect- bloom! of summer's golden.

prime.
Yet mark its odorous .breath too early

"«pent,
Its glowing petals withered ere their

time. .'. .,.".- ".."' '¦'.::.
Let him be .comforted!

Shall flowers not blow, though this frail
^ flower be dead?

Jf one should weep, remembering lost
love,

"Wild tears that bring the wanderer back
no more.

Praying the earth beneath, the heavens
above,

That hour of vanished rapture to re¬
store.

Let him be comforted I
Shall love not come, though this fase

love be fled7.Blanche Trenno'r
Heath, In Town and Country, .

EPIGRAMS.
This is a pretty decent world to the

pretty decent.
All that the almanao was to our grand-

mothers, the Sunday paper Is to us.
The distinction between a clever and a|

stupid, woman is that one talks longer,
and 'he other says more.
How often do we find this paradox: that

the real "house beautiful" is the house|
homely,
An abused Interrogation-point becomes |

In time a desperate character.
Foolish writers wish to. "strike twelve"

lit once, forgetting that the hours before
(midday are for labor.

Love querulous is bad, but love garru¬
lous Is maddening.
Fooh tlrnfi a women Ignores her con¬

science Satsh rings up a fare.
To leave something unsaid Is' not neces¬

sary to prove oneself a liar.
Every time a woman runs down her own

sex, her sins of commission run up cor-j
rosponditigly.
The self-enamoured are' never difficult

to entertain. They most prize a good
listener.
Show ma a man without fault, and I'll

show you one without hope or charity.
Eve was not the only woman whose

curiosity influenced her entire future.
In the G'arden of Memory there are

more forget-me-nots than any other flow¬
ers, '.--.·
A guilty future need causo no anxiety,

if one keeps the present guiltless,
'¦' The woman who controls herself and
one man could control an army.
The nolsost grief sometimes laughs the

soonest.Minna Thomas Antrim, in New
York Tribune.

ON THE SEASHORE.
She etood on the beach in her pretty

bathing suit and looked anxiously up
and down.. Finally she saw a man In a

boat, an¿ elgnaled to him,
"Is thoro anything I can do, for you?"

he asked, as ho ran his boat on the

"Yes," she replied. "I do so want to
Cet out to that llfe-rait."

.'Oh, It'e not over your head there,"
he explained. "You can wade put to it."
"And ruin my new bathing, suit?" ehe

exclaimed. "Well, I guess noti I spoiled
my last one by getting It wet; but I'd like
to get out and stand on that life-raft.
It would look so sort of picturesque, you
know," _.
A FORTUNE WITH
-, HER PEN,
When Elizabeth Tyroe, the actress, was

thrown upon hePown resources at the
time of her father's death, somo ten
years ago, she had a longing to enter
tha newspaper field. In Washington a
good friend* of the Tyree family was the
editor of one of the leading papers, and
Miss Tyree. confided to him her ambi-

"Vory well·" «-aid the editor, "send me
eome mat-rial, and if it's all rlgfct I'M,

accept it and give' you a place on the
Dtaff."
A few days later Miss Tyreo took a roll

of manuscript to the editor's sanctum.
Then she waited. ,

Finally a summons came, and she ven¬
tured to tho newspaper office anxiously.
Tlie editor looked at her for a moment
and then said brusquely; "Urn.It won't
do. Talk, Elizabeth, talk! Do something
where you can talk. You'll malft youfl
fortune with«,your tonguo; but never with
ycur pen."
.Miss Tyree went on tho stage a short

timo afterward.

SUNSHINE.
I do not know what skies thòro wore,
v Nor If tho wind was high or low;
I think I.heard the branches stir
A little when we turned to go;

I think I saw the grasses sway
As if they tried to kiss your feet

And yet It seemed like yesterday,
- That day together^ sweet!

I think it must have been In May;
I think tho sunlight must have shone;

I know a scent of springtime lay
Across the fields; we were alono.

Vfo went together; you and I;
How could I.look beyond your eyes?

Xf you were only: standing by
,1 did not miss.tho skies 1

I could not tell If evening glowed,
,Or noonday" heat lay White and still
Beyond the shadows of the road;·.

î only Watched your face until .'.' '

r

I know it was the gladdest day ',
Tho sweetest day thafj summer knew >';

The tlnle" when' wo two'stole away
And I· saw only:you;

AUBREY NEWTON.

STILL FAILED TO SEE.
,·' I'd like to see a man kiss mo!" she «aid,
with considerable spirit; ....''.·'.'; ¦.;',;
"Well," he replied,,!thó\ightrùlly, "as a

spectacle I think you would find It dis¬
appointing. TWÜÜyalUo of â kiss does.not
He In tha.looks?? It, you know; How¬
ever, if you" foel that way about it, I
would suggest that you stand over here
and look In tho mirror. There, that'·
juet it." ttflMBT
"You, horrid thing!" she exclaimed »Just

about half a minute later.
Afterward she confessed/to her .dearest

friend that she was so preoccupied that
even thon she did not see anyone klsj
her· but she was pretty well convinoed.
In her own mind' that some one did.

WHEN TIME LAUGHED.
I was seventeen, and she
"Blushed and. bloomed at twenty-three-,
When I hinted we might wed.
"You're too' young for me," she said.

But I thirsted through the years,
Tortured' by my hopes andfears;
And I longed to win her so,
That it must have helped me grow.

For I hastened' on so' fast
My momentum bore me "past! |
And. to-day, ,by anguish rent«
See my sad predicament:

She's still twenty-three; while I've
Waxed · sedate-at, thirty-five;
And I 'hear her now aver
lam much too old for her..Edwin

Sabih, in' the September Leslle'a

AN AFTERTHOUGHT.
"Don't·touch my hand," said Dorothy;
'.Tve burned my finger-tips.

But never niind, there's nothing much
The motterwith my Ups."-Carroll Wil¬

son Rankln.

By request.-'the editor of the Tlmes-
Dlspatch is oponing an exchange" column,
where queries of all kinds may be asked'
and answered, and useful suggestions by
way o"f' advice or Information will be
thankfully received from contributors on
all matters pertaining to household or

womanly Interests.
The women of Richmond and those

throughout the State are cordially, invited
to lend their help in behalf of this column.

Please lot me have a tested recipe for
orange filling to .use with layer cake.

MRS. J. N. C, Virginia.
COOKED FILLING.-Stlr together the

Juice and grated rind, of two oranges,
two cupfuls QÍ sugar, and two tablespoon-
fuls of water. Heat In double boiler
and add .the well-beaten yolks of two
eggs. Lot thicken, and before taking
from the Are, whip. In the beaten whites
of the eggs. When cool spread smoothly
between. the cako layers,

"Constant Reader'' says: Kindly inform
me as to tho authorship of tho {pJJowhig
quotation:
"Tender-handed grasp the nettle, and it
stings you for your pains;

Grasp it'like a man of mettle, and it
soft as silk remulns"
The lines referred to are taken (rom

a poem by. Owen Meredith.

In response to J. E, H., "Sweet Hall,"
Virginia who wishes some advice In re¬

gard to making oyer a gown for early
autumn wear tho following answer la
given :
Suongo and clean your 'silk throughly

and while etili' damp roll it carefully and
smoothly over a clean broom handle or
roller and leave It until dry. Make the
skirt walking length and full with several
Inch wide tucks abovo the. hem· Take
in the fullness around tho waist by laying
small box plaits extending.almost to the
knee In front and side;·, and alternating
with narrow tuoks. between the plaits.
Have with the skirt a three-quarter

length Louis XV coat, with White satin
vest, cuffs and pocket flaps.these covered
with embroidery in dull blue and red,
With an outlining of gold, Lot the blouse
match Uie skirt In plaitlugs and tucks
and trim the belt, collar and ouffa with
embroidery similar in· color tones and
pattern to that used on the coat.

?, (?, ?..Can you let me have a recipe
for lemon chcoso cakes that is simple
enough for a practical woman to com¬
prehend and uso?
LßWON ? CHEESE OAKES.-rPresa·

through a colander or a potuto Heer
enough áeuctntol or cottage' oheese to
make a cup tnd a half. Add one-third
of a cup of sugar, two tablespooufuis of
cream, a tablespoonful of melted butter,
the grated rind and Juice of a lemon,,
three eggs beaten light und one-fourth of
a cup of sherrM wine, with half a cup of
currants and. sili >;ii citron. Mix thorough¬
ly and uso to nil small tins lined with
puff paste. UtU.o lü j, moOorato uvv.i

Already the woman of-fashion both in
Paris and America. Is' displaying, by-
clever Vet almost imperceptible touches
in tho cut of her coat' and (blouse and
the adjustment of her sSlrt'the ten¬
dencies which will at the opening season

make Imported and native built gowns
the crowning evolution of modlshness
and sbeauty.
Many of the best known modistes have

gone abroad or are gathered at Ameri¬
can emporiums of style In search of
new Ideas and devices wherewltfT tel
adorn Milady's beauty as matronly, and
maidenly îequlrements! may demand.
For the young girl and the debutante

the outlook is brllHànt indeed. Never
could thero be a time when materials of
a diaphanous and clinging texture were

mure beautiful and offered more entend-:
ed choice in the ïway of variety. The
debutante Is no longer confined to sim¬
ple white muslin and white or blue rib¬
bon. Instead, If sho so wills It, her girl¬
ish bloom may be set off with white
crepe do chine, hand-embroidered and In¬
set with lace, Sho may chose the bil¬
lowy softness of white chiffon in ruch-
ings, chirrings and tuck1ngs.x Or her
choice may fall upon white net accor¬
dion plaited, and trimmed with ruched
ribbon and tiny chiffon roses with leaves

until the pastry Is thoroughly done and
the fruit thickened.

Country Cousin:.Can you suggest a

pretty, new Idea for an «August luncheon
to.be given by a suburban hostess who is
anxious to have something a little out of
the common for a charming girl guest
who IS staying with her?
Answer,.Make the centre decoration of

the luncheon table a basket of peaches,
pears and plums, enolreled by a wreath of
vine loaves with bunches of green and
purple grapes. Servo icod canteioupo first,
then broiled chicken with potato balls,
little moulds of cottage cheese dusted with
salt and paprika, and delicate beaten
biscuit and cheese straws. Next a sher¬
bet, followed by pineapple salad with
sweet dressing and wafers, For dessert,
poach ice cream In' tho fruit shape, served
on leaves of green sugar with snojv boll
cake. Last, cream de mint ana cafe
frappo.

Bena Lockett, Richmond, Va,.For. the
heavy pique shirt waists that you are.now
having made up, there is no more appro¬
priate ornamentation than a turn over
collar and cult's scalloped with merceria··
od linen floss and embroidered in an open
work pattern of English embroidery.
Scallop the front fold of tho waist to
match cuffs and collar and wear with it a,
shoe string tie, with ends extending to
the buckle of the white leather belt
which Is tho prettiest ucconsory of its
kind for such blouses,

Mrs, J. 6. M,. Portsmouth, Va..Please
give recipe for branched peaches.
BRANDIED PEACHES, . Selected

choice white heath peaches. Brush the
skins carefully to remove the down and
plunge them into a lye made from boiling
a pint of wood ashes in four quarts ot
water. After dipping the peuche« in the
lye put them in ice water for a few min¬
utes and then remove the ekln by careful
rubbing with a soft cloth. Make a syrup
by allowing three quarters of a pound to
each pound of frujt and one cup of water
to each pound of sugar, Skim the syrtlp
carefully and cook the peachee, a few at
a time, until tender. Put the peaches
Into quart or half gallon stone Jars, mix
a cup Of brandy with each cup of syrup
and cover the fruit, corking and sealing at
once.

Housewife, Petersburg, Va..Please In¬
form me, through your column, as to the
best way iu which an enameled bath-tub
may bo kept· olean.
Answer.-?? enameled bath-tub or one

of ulna can be cleaned In a lew moments
by rubbing with kerosene; nothing makes
the same impression on accumulation
from hard water with so little work its
this oil, Not only, is the oil good for
taking lust from Iron sinks a» well as
bath-tubs, but if'the sink. i,ro wiped out
once i* week, at night, with kerosene, they
will never rust, the accumulations of the
week are eat»,! away and the sink is
kept clean.

ARMED FOR CONQUEST. ~^a.From Harper'e Btuae. '¦%

THE WOMAN OF FASHION
Shows Her Cleverness in Transition Autumn. Period.Her\

. Gowns are Transformed Largely by Touches
Which Indicate Tendencies in Style;

dono In embroidery. The I)*t«e<ot-*Wf]modes, which will largely obtain In the j
cut of gowns, cats (be varied Indefinitely, !
to enhance the oharra of slim youthful-i
ness and graoe, which calls but little' of}'·'''
art to its aid, being so richly endowed,'
by nature as to soft curves and exquisiter
pliancy. ^^KÊÊÊÊKKÊKm*··
For street costumes and mornli\g wear«;

brown will be greatly worn In early au·»' ;
tumn. Its many shades and its. ready ;,.
adaptation In blending with color tonea «.,;
rendering its general favoritism easily
understood.
Brown taffeta suits'are always very.

smart,and September models show many.'
of them made'largely In the three piecev·
order, the blouse having round yoke with, '.-
shoulder' tabs, cuffs,' stock and belt'of ,·
ecru lace; the coat with vest, pocketflaps 4
and sleeve flnlah to match. Little touches..·,
of scarlet velvet give the keynote in

/color and a smart round toque of fancy'¦'
braid, to be correot, will: Have a scarlet.
wing'and big brown. velvet rosette.
A decided novelty for, the autumn will ·-."·.

be the Introduction oí velvet shirtwaist.;,
suits, which bid fair to be much worii, .'
their becomingness to youthful as well
as middle-aged faces and figures render¬
ing .them very popular.Trimmings in profusion will eharirter-4
lzo tho coming season, the advance mod-
els being to lavishly adorned that there
seems to be little room «forithe display f
of material, although rich brocades have
been, revived, and many handsome .va-;
rleties aré dlsplayeï in the new silks .;
and satins. In the soft finish silks the

'

Messaline, sheeny, yet full of body, ha« ·'
almost taken tho placo of surah and 4
louisine. A new satin, which has the';
thinness and lustre of the liberty, with
more enduring quality, shows its adap¬
tation m shirring, puffing ana plaitingto up-to-date needs and tastes.
Collarless'gowns and short sleeves will

be worn in the evening diiFItíg the au-
tumn; the fad which has in'stTt uted their
revival ¡bringing back another bygone
fashion, that of wearing a velvet band ?
around the neck and wrists and holding,'4them in place,with an",old-fashioned set
of Jewelry in cameo or garnets, the
broock íusténing tlie throat velvet an4V
the ear-rings oouverted Into small pins, ?
being used for. the wristlets, ¦·'.,·..·
Gauntlet gloves will be used again and/the vogue for very loose gloves has seti

in so that the,stylishly gowned autumn jmold must* wear her gloves .one or*»'
two sizes larger than, ever before. The
smartest gloves will show two colors. .'
Canary-colored semi-gauntlets "to be worn jwith a champagne gown will be linedwith block. When Milady prefers, she
will, turn the black lining over her hand, !
or she will cover hor sleeve at the wrist j.with her gauntlet cuff. A pretty con- '

celt for long evening gloves finishes
them at the shoulder with a wreath, of
tiny button roses strung on a rubber |.band. /

THE OLD AND THE NEW,
The baby slept well in the oradle of old,.By tho, roarlpg blaze, when the night»!

were cold,
And somebody rackod with rhythmic·-

sweep,
Till the bnby eyelids were closed In sleep, jIn summer +¿me. top, by the open door,Crooning a lullaby o'er and o'er,Tho foot must keep the cradle swinging,The tired voice must go on a-singlng.
The baby sleeps well in the cradle Uhday;
In the flickering gas logs the shadow«play, |Witli a rhythmlo sweep does the cradlerook,
To and fro, llko an eightiday clock.Wound up each night, it swings along.While tb.e gramaphone croona out the

song.
And the baby cares little, so long H[there's, swinging
And tho gramophone keeps up its eine-Ing. ...

A LOVE LETTER.
Dear Adeline: Your grace hath lent
To life ne,w charm. Of old, I bent
Above a dark and toilsome way
With empty heart. By naught made gay, ¡When Duty becked, in grief I went.

And then.you came! The clouda wwti
rent;

The rosea bloomed with rarer scent
BeneaVh your smile, The world wa*

May
Dear Adeline,

But one thing lacks', To crown content.
Defer no more the glad event.
Come, sweetheart, name the happy day,
When next you write, ft poetscript, pray-·
A word or two to give consent.

Dear, add à llnul-Sumu.il HiatmUn
fççkj lu September Smart üuU,


